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Cottage  cheese  is  on  the  roster  for  discussion  in  this  broadcast  period.  Or 
saybe  it  is  smearcase  to  you.    Both  those  names  -  cottage  cheese  and  smearcase  - 
>ava  a  pleasant,  homey  sound. 

Time  was  when  cottage  cheese  was  an  accurate  name  for  this  dairy  product. 
Iven  20  years  ago  most  of  it  was  made  in  the  home.    You  remember  how  it  wasl 
Mother  brought  into  the  kitchen  the  various  lots  of  milk  of  the  last  5  or  6  days. 
3ie  white  china  pitcher  with  the  pink  roses  on  it,  half  full  of  milk  that  had  clab- 
tered.    The  big  crocks  with  their  various  amounts,  at  different  stages  of  sweetness 
or  sourness. 

Mother  would  dump  all  the  lots  of  milk  into  a  big  kettle  and  set  it  on  the 
oack  part  of  the  kitchen  range  where  it  wouldn't  get  too  hot.    And  eventually  there 
nould  be  cottage  cheese.    A  fine  grained,  mealy  cheese,   seasoned  with  salt  and 
pepper,  and  moistened  with  cream.    Cottage  cheese  in  those  days  had  a  decidedly 
acid  flavor  and  had  to  be  eaten  within  a  day  or  two  or  else  it  would  be  too  sour. 

You  don't  find  that  acid  type  cheese  so  much  now-a-days.     In  some  places  you 
can't  get  it  "for  love  or  money."    I'm  told  that  probably  80  percent  of  the  cottage 
cheese  manufactured  today  is  the  mild  flavored  "popcorn"  type.     That  is,  the  big 
curd,  low  acid  kind  made  with  rennet.     Sweet  milk  is  used  for  it,  rather  than  the 
sour  milk  of  the  old  fashioned  process. 

This  popcorn  type  of  cottage  cheese  keeps  longer  than  the  acid  type  because 
it  is  less  acid  to  begin  with.    But  any  kind  of  cottage  cheese  ought  to  be  kept  in 
the  coldest  part  of  the  refrigerator  and  eaten  as  soon  as  possible,  as  it  is  a 
highly  perishable  food. 


The  size  of  the  curd  in  this  popcorn  type  of  cottage  cheese  gives  you  some 
clue  as  to  how  long  it  will  keep.     The  bigger  the  curd  the  more  speedily  the  cheese 
»ill  sour.    And  the  reason  is:     that  it  is  impossible  to  expel  all  the  whey  from 
the  center  of  those  big  flakes,  or  to  heat  them  through  as  well. 

It  is  you  consumers  who  decide  the  size  of  the  curd,  too.    Wherever  you  show 
a  preference  for  the  one-inch  curd,  you  get  it,  though  it  is  harder  to  make  those 

flakes.    In  some  communities  the  flakes  are  only  about  a  quarter  of  an  inch 
long. 

You  and  I  both  know  plenty  of  people  who  say  they  "don't  care  for  cottage 
:-'-iese.»    Bit  in  9  out  of  10  cases,  those  people  just  haven't  happened  to  eat  really 
gttd  cottage  cheese. 
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There  probably  isn't  another  dairy  product  so  abused.    Quality  varies  widely 
from  one  community  to  the  next.    And  even  in -the  same  dairy.    Too  many  dairies  give 
cottage  cheese  the  tag  ends  of  their  attention.    They'll  give  one  man  the  work  of 
jjjjjag  it  on  Monday,  and  then  on  Wednesday  they'll  hand  the  job  to  another  man. 
,-;st  whoever  isn't  busy    at  the  time.    Well,  naturally  the  product  will  vary  under 
those  conditions,  so  that  you  can't  depend  on  cottage  cheese  from  that  dairy  holding 
to  any  one  standard  of  excellence.     In  dairies  where  one  good  man  has  the  responsi- 
bility for  making  cottage  cheese  you  can  count  on  a  uniform  product. 

And  here  are  the  characteristics  of  a  high  quality  cottage  cheese  of  the  low 
acid',  rennet  type.    It  has  a  clean, , mildly  acid  flavor,  a  smooth.  ..  .uniform  tex- 
ture-, and  a  tender  curd.    If  a  cottage  cheese  is  tasteless,   ...  or  over  acid,  or 
bitter,  ...  if  it  has  a  hard  or  tough  curd,  it  is  either  old  or  has  been  badly  made. 

And  a  second  reason  why  some  people  "don't  care  for  cottage  cheese"  is  that 
the  average  person  doesn't  season  it  well.     Cottage  cheese  is  pretty  mild  stuff  and 
a  little  judicious  seasoning  makes  all  the  difference  in  the  world.     I  recommend  a 
little  onion  juice,  -  not  onions,  but  just  the  juice.    Or  if  you  have  chives  avail- 
able, try  chopping  them  fine  for  seasoning.    And  did  you  ever  try  mixing  horse- 
radish with  your  cottage  cheese?    Still  other  delicious  seasonings  are  chopped 
olives  or  cucumbers.    Or  parsley  or  celery.     Or  green  peppers,  or  pimientos  chopped 
fine.   With  them  all,  you  need  a  little  salt  of  course. 

It's  hard  to  imagine  a  more  versatile  food  than  cottage  cheese.    You  can  eat 
it  as  is,  seasoned  to  taste.    Or  worked  into  a  salad,  or  into  a  salad  dressing. 
Audit's  delicious  combined  with  left-overs  of  bacon,  ham,  and  other  cold  meats. 
Or  with  peanut  butter.    Yet  it  combines  equally  well  with  fruit.    For  stuffing  in 
peaches,  prunes,  pears,  pineapple  rounds. 

And  as  it  is  such  a  fine  protein  food,  it  can  be  the  main  course  of  a.  meal. 
Any  cream  cheese  recipe  can  be  used  to  make  cottage  cheese  dishes.    All  you  have  to 
do  is  run  your  cottage  cheese  through  a  fine  sieve.    For  instance  can  you  use  cot- 
tage cheese  for  a  cheese  cake,  or  for  a  cheese  loaf.    Ways  of  using  it  are  prac- 
tically unlimited. 

Nutrition  experts  say  that  cottage  cheese  is  not  only  an  excellent  source  of 
protein,  hut  also  a  good  source  of  calcium  and  phosphorus.    And  those  two  minerals 
are  vitally  important,  especially  for  growing  children.     Scientists  say  that  cur 
diets  are  more  likely  to  be  deficient  in  calcium  than  in  any  other  one  mineral. 
And  good  teeth  and  a  sound  body  depend  in  part  on  calcium.    A  child  needs  not  less 
than  a  gram  of  calcium  a  day,  they  say.    A  quart  of  milk  has  a  bit  more  than  a  gram 
of  calcium.    So  the  child  that  drinks  only  a  pint  of  milk  a  day  must  get  the  other 
half  of  his  calcium  needs  from  foods  like  cheFsi~and  the  green  leafy  vegetables. 

Cottage  cheese  has  in  it  less  than  half  the  calcium  of  the  milk  from  which 
it  cane,  as  a  good  deal  of  the  calcium  is  left  in  the  whey.    But  even  so,  it  is 
still  a  pretty  good  calcium  source. 

To  summarize,  well  made  cottage  cheese  is  both  nutritious  and  delicious. 
And  most  of  the  people  who  don't  care  for  it  have  been  unlucky  enough  to  eat  a 
poorly  made  or  indifferently  seasoned  product. 
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